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Listeners,   even  the  holidays  have  their  trials  and  tribulations. 
If  you  don't  "believe  it,  you  should  read  this  week's  hatch  of  letters. 
They're  enough  to  make  you  feel  that  a  housewife's  life  is  just  one  problem 
after  another.     One  letter  tells  a  very  sad  tale  of  a  children's  party 
that  was  a  disappointment  because  the  corn  was  too  dry  to  pop.  Another 
letter  inquires  briefly,  but  also  sadly,  if  I  read  correctly  between  the 
lines  —  inquires  why  cream  won't  whip.     And  still  another  asks  what  to  do 
when  mayonnaise  salad-dressing  curdles.     And  to  top  off  this  series  of 
problems,  along  comes  a  letter  asking  why  a  little  boy's  wool  sweater-suit 
and  mittens  shrank  badly  after  the  first  washing. 


Listeners,   cheer  up.     I  have  referred  these  letters  to  men  and 
women  in  the  Department  of  Agriculture  whose  business  it  is  to  know  about 
popcorn  and  whipping  cream  and  salad  dressing  and  laundering  woolens. 
And  they  all  answered  these  questions  not  only  helpfully  but  also  hope- 
fully. 

Eirst,  about  that  dry  popcorn.     You  are  right  that  too  dry  popcorn 
won't  pop  well.     In  fact  if  you  want  to  be  very  scientific  about  it,  you'll 
insist  on  popcorn  with  a  moisture  content  of  13  to  15  percent.     It  seems 
that  popcorn  ha    a  way  of  absorbing  moisture  or  giving  it  up  easily,  de- 
pending on  the  air  around  it.     And  the  dry  kernels  just  haven't  the  pop  or 
pop  that  they  had  before  they  lost  their  moisture.     So  if  you  live  on  a 
farm,  you'll  be  wise  to  store  your  popcorn  in  an  open  shed  or  building 
rather  than  indoors  in  a  dry  hot  atmosphere.     But  if  you  do  store  it  in- 
doors, keep  it  in  air-tight  containers. 

But  don't  give  the  corn  up  for  lost  if  it  has  already  dried  out. 
You  can  restore  the  moisture  by  putting  it  in  a  homemade  humidifier. 
I  mean,   restore  it  in  much  the  same  way  as  Uncle  Jake  restores  his  tobacco 
when  it  gets  too  dry.     Put  2  pounds  of  the  corn  in  a  2-quart  fruit  jar. 
Then  add  2  to  5  tablespoons  of  water,  according  to  the  dryness  of  the  corn. 
Put  on  the  cover  of  the  jar,  using  a  rubber,  and  clamp  it  down  tightly. 
Shake  thoroughly.     Let  the  corn  stand  for  2  days  or  longer  before  it  is 
popped. 

;•    If  you  want  to  use  that  dried-out  corn  for  a  New  Year's  party, 
get  it  into  your  humidifier  right  away.     It  will  be  just  right  for  the 
big  night. 


MC 


-  2  - 


12/39/36 


Now  to  answer  the  lady  who  asks  about  cream  that  won't  whip.  Three 
things  are  necessary  to  make  cream  good  for  whipping  —  the  right  are,  the 
right  amount  of  fat  —  or  the  "thickness 11  of  the  cream,  as  most  of  us  say 
it,  and  temperature.     Men  in  the  Bureau  of  Dairy  Industry  say  that  cream 
for  whipping  should  he  ice  cold,   should  be  from  12  to  36  hours  old,  and 
should  contain  30  to  35  percent  fat.     Cream  that  meets  these  requirements 
should  whip  to  a  stiff  mass  that  will  stand  up  for  several  days  in  the 
refrigerator  without  much  loss  from  drainage  of  liquid. 

Here's  what  happens  when  you  whip  cream.     First,  you  put  air  into 
it  and  this  increases  the  volume.     At  the  same  time  the  fat  globules  form 
into  clusters  and  this  stiffens  the  mass.     So  the  stiffness  of  whipped 
cream  is  due  to  a  network  of  fat  globules  which  holds  air  and  also  the 
fluid  part  of  the  cream.     Very  little  of  this  fluid  will  drain  out  so  long 
as  the  whipped  cream  stays  in  a  cold  place.    A  high  percentage  of  fat  makes 
a  denser  and  more  rigid  network  while  the  cold  keeps  the  fat  hard. 

Because  cream  needs  to  be  cold  both  before  and  during  the  whipping 
process,  use  a  chilled  bowl  and  beater.     And  stop  beating  when  the  cream 
reaches  the  proper  degree  of  stiffness.     Too  much  whipping  may  give  as 
poor  results  as  too  little.     Usually  the  whipping  will  take  about  2  min- 
utes.    As  for  this  matter  of  age,  dairy  men  say  that  very  fresh  cream  may 
not  whip  but  that  the  same  cream  will  whip  very  well  if  kept  for  a  day  or 
two  in  a  cold  place. 

By  the  way,  a  Dover  egg-beater  and  a  deep  bowl  or  container  with  a 
round  bottom  make  the  whipping  process  easy.     Sometimes  bowls  made  specially 
for  whipping  cream  have  a  cover  that  fits  on  the  top  around  the  beater- 
handle  to  prevent  the  cream  from  spattering.     A  good  substitute  is  a  sheet 
of  paper  with  a  slit  in  the  center  which  you  can  fit  down  over  the  beater. 
The  spatters  will  fall  on  the  paper  as  you  whip. 

Now  about  the  mayonnaise  that  separated  or  curdled.  Mayonnaise 
may  curdle  for  several  reasons.     If  in  making  it  you  add  the  oil  too  fast, 
that  will  cause  the  egg  and  oil  to  separate.     Or,   if  you  let  it  stand  in 
too  warm  or  too  cold  a  place.     Freezing  temperature  is  too  cold  for  mayon- 
naise.    Mayonnaise  that  stands  on  the  coldest  shelf  of  the  refrigerator 
right  near  the  ice  sometimes  separates.     If  you  keep  your  food  in  an  outdoor 
ice-box  in  this  cold  weather,  be  careful  about  mayonnaise.    You  may  find 
it  curdled  in  the  morning. 

So  much  for  causes.     Now  about  cures.     Since  you  can't  beat  that 
separated  mayonnaise  together  again,  the  only  thing  to  do  is  to  start  all 
over  with  another  egg  yolk  and  gradually  —  little  by  little  --  beat  the 
old  mixture  into  the  egg  yolk. 

Last  question  is  about  washing  knitted  woolens.     The  old  rule  of 
mild  soap,  soft  water  if  possible,  and  lukewarm  water  for  both  washing 
or  rinsing  holds  here.     Treat  the  fabric  gently,   squeezing  the  dirt  out 
but  never  rubbing  or  wringing.     Lay  the  garments  flat  on  a  bath  towel 
in  the  proper  shape  to  dry.     Never  hang  woolens  out  on  the  line  in  freez- 
ing weather.     And  never  let  them  dry  too  near  a  stove  or  very  hot  radiator. 


